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85Establishment NameTennessee Highway Patrol Training Center 

Address [addressLine1]275 Stewarts Ferry Pk

Address [city]Nashville Time In01:06 PM Time Out02:20 PM
Inspection 12/12/2022 Establishmen605240484 Embargoed (LBS)2

Other Type
Nu54

Inspection12/12/2022 Inspectio12/12/2022

County Phone6153405620



Establishment NameTennessee Highway Patrol Training Center Cafeteria
Establishment Number605240484

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Manual Dish Sink Sanitizer (1)QA PPM (1)300
Machine Name (2)Cloth Sanitizer PPM (2)0 Temperature F Sanitizer ?

Temperature F Machine Name (3)L-temp machine PPM (3)0Sanitizer 

Description (1)Expo Reach-In Cooler Temperature F 36
Temperature F 38Description (2)Reach-In Cooler 1

Temperature F 35Description (3)Refrigerator

Description (4)Reach-In Cooler Temperature F 42

State of Cold Holding Temperature F 42Description (1)Cottage cheese
State of Cold Holding Temperature F 42Description (2)Piminto cheese
State of Cold Holding Temperature F 26Description (3)Mixed veggies, sitting out
State of Cold Holding Temperature F 35Description (4)Roasted beef, 12/5, Reach-In Cooler

Temperature F 37State of Cold HoldingDescription (5)Shepherd pie, 12/6, Reach-In Cooler
State of Cold Holding Temperature F 35Description (6)Hamburger steaks,12/7

Temperature F 38Description (7)Slice ham, Reach-In Cooler no date State of Cold Holding
Description (8)Omelette, 12/12, refrigerator State of Cooling Temperature F 50

State of Cooling Temperature F 64Description (9)Dice potatoes, 12/12
State of CoolingDescription (10)Dice potatoes, Temperature F 62

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 8
# of 0

Type OUT (Overflow)14: 0ppm of chlorine in dish machine with cycle is ran. Must sanitize at 
50-200ppm of chlorine. ALL DISHES MUST BE WASH AND SANITIZED AT 
TRIPLE SINK UNTIL MACHINE IS SANITIZING 
20: Cut cantaloupe at 47F, slice tomatoes at 46F, deli ham/turkey tray at 47F, 
commercial chicken strips 46F on top of ice in cold bar not maintained at 41F or 
below after lunch period of 1Hour in black plastic containers  
CA moved items to Reach-In Cooler to cool down. Recommended to use the 
stainless steel pans during service on ice  
21: No dated marked on bins of gumbo or slice ham stated to in Reach-In Cooler 
since Sunday 
21: Observe bags of roast beef and greens dated 12/5  in Reach-In Cooler 
stored over 7days. 

31: Cooling breakfast meats and dice potatoes with closed zip lock bags 
33: Thawing Bags of chicken wings and prime ribs meats out at room temp on 
sheet trays 
39: 0ppm of sanitizer in Cloth Sanitizer buckets in kitchen or in dining area 
42: Ice scoop stored directly on ice macine



Establishment NameTennessee Highway Patrol Training Center Cafeteria

Establishment Number605240484

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present.
2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Us foods 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NO) No raw animal foods cooked during inspection.
17:  (NO) No TCS foods reheated during inspection.
18: Cooling commercial omelette, sausage patties, Dice potatoes in refrigerator after breakfast since about 830-9am   
19:  (NO) TCS food is not being held hot during inspection.
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameTennessee Highway Patrol Training Center Cafeteria
Establishment Number605240484

SEE LAST PAGESee last page for additional comments.



Establishment NameTennessee Highway Patrol Training Center Cafeteria
Establishment Number605240484

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


